Cajun Chili Cornbread Skillet
1 ½ pounds ground turkey or beef (93% lean)

2 cans chili bean in sauce (Bush’s is great)

2 tablespoons Cajun seasoning, divided

1 red bell pepper, sliced into rings

1 green bell pepper, sliced into rings

2 packages (8.5 ounces each) corn muffin mix (like Jiffy)

1 cup (or more) shredded sharp cheddar cheese, divided

½ cup water

3 eggs

1. Preheat oven to 350.

2. Cook meat; drain and remove to bowl.

3. In bowl, combine meat, chili beans, and 1 tablespoon Cajun seasoning.

4. Arrange bell pepper rings in an overlapping circular pattern over bottom of skillet.

5. Carefully spoon meat mixture over bell peppers in skillet.

6. Combine muffin mixes, remaining Cajun seasoning, and ½ cup cheese, mix well. 

7. Add water and eggs; mix well. Pour batter evenly over mixture. 

8. Bake, uncovered, 30-35 minutes or until cake tester comes out clean.

9. Loosen edges of cornbread from skillet; place large square Simple Additions platter on top; using hot pads, carefully flip over. 

10. Sprinkle with remaining cheese. Cut into wedges (or squares) and serve.

Nicole’s Note: You can add garlic to the meat mixture, and/or sprinkle chopped onion over the bell peppers before adding meat mixture; I just prefer this particular recipe without.

Nicole’s Other Note: Use any color of bell pepper. I really like yellow and red together. I have also used all green when there were no good red or yellow in the store.
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